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(HOT  FOE  PUBLICATION) 


Subject:     "Clothing  for  the  Runabout  Age."    Material  taken  from  "When-  the  Very- 
Young  Wear  Rompers,"  written  for  the  Child  Welfare  Magazine  by  one  of  the 
specialists  of  the  U.  S.  Bureau  of  Home  Economics.     Menu  and  recipe  also  from 
the  Bureau  of  Home  Economics. 

Bulletin  available:     "Children's  Rompers" 

— 00O00 — 

Yesterday  I  dropped  in  unexpectedly  on  the  Menu  Specialist.     She  was  not 
in  her  kitchen,  where  I  often  find  her,  but  in  a  big  comfortable  chair  in  her 
living  room,  with  a  pile  of  rose  and  white  cotton  charmeuse  in  her  lap.     To  see 
her,  you  would  have  thought,  she  never  had  an  idea  about  what  to  have  for  break- 
fast, or  dinner,  or  any  other  meal.    And  so  it  appeared.     For  when  she  heard 
me, -the  Menu  Specialist  glanced  up,  and  began  to  chant: 

"Mary,  Mary,  quite  contrary; 
How  do  your  rompers  feel? 

"Aunt  Sammy,  did  anybody  ever  think  to  ask  you  that  about  your  rompers, 
when  you  were  very  young? 11 

I  was  about  to  protest  that  I  didn't  think  rompers  were  being  worn,  when 
I  first  began  to  step  out  on  my  own.     Whereupon  she  told  me,  just  how  many  years 
ago  the  first  romper  design  was  printed,  in  an  American  pattern  magazine. 

"Before  that,"  she  said,   "there  were  creeping  aprons.    And  before  creep- 
ing aprons,  and,  for  goodness  knows  how  many  centuries,  there  has  been  the 
Dutch  costume,  with  its  wide,  baggy  trousers.     Anybody  can  see  the  kinship  be- 
tween rompers  and  the  Dutch  costume,  by  just  looking  at  the  silhouettes,"  con- 
cluded the  Menu  Specialist. 

By  this  time,  I  felt  so  deep  in  the  history  of  rompers  and  their  ancestors, 
that  I  ventured  to  ask  what  all  this  had  to  do  with  the  soft,  lustrous,  rose  and 
white  cotton  fabric  in  her  lap.    Also  I  found  courage  to  suggest  that  I  wanted 
another  menu  for  broadcasting. 

"Aunt  Sammy,"  said  she,   "a  menu  is  all  ready  for  you,  and  I'm  only  too 
glad  to  tell  you  what  I'm  making  from  this  cotton  print.     I'm  making  rompers  for 
my  young  niece  Mary,  aged  two  and  a  half.     I  am  doing  this,  all  because  I  was  the 
unhappy  eye  witness,  the  other  day,  to  a  tantrum  of  Mary's,  which  I  believe 
should  be  laid  to  her  rompers.     lleiymdn't  agree,  but  you  know  sometimes  aunts 
do  know  a  thing  or  two. 
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"Anyway  that  romper  of  Mary's  had  tight  hands,  which  made  deep  red  marks  on 
her  legs.    Ho  matter  how  often  she  ran  her  fingers  underneath  those  tight  bands  or 
hitched  up  the  trousers,  she  could  not  get  them  into  a  comfortable  position.  The 
armholes,.  too,  were  so  tight  that  they  chafed.     But  the  opening  all  the  way  down 
the  back,  fastened  with  seven  tiny  buttons,  was  the  worse.     Twist  and  strain  as 
hard  as  she  could,  Mary  could  not  make  those  seven  little  buttons  go  into  the 
seven  right  buttonholes  and  stay  there. 

"Mary,  you  see  is  one  of  these  modern  children  with  pre-school  training. 
She  dresses  and  undresses  herself,  and  manages  her  own  affairs,  in  a  remarkable 
number  of  ways.     She  has  a  grand  time  doing  it  too,  and  it  keeps  her  out  of  a 
lot  of  mischief. 

"But  those  rompers  with  the  long  back-opening  and  the  tiny  buttons  were 
too  much  for  Mary's  disposition.     So  I'm  going  to  make  her  a  romper  that  opens 
down  the  front.     It  will  have  only  three  buttons,  and  they  will  be  large  ones, 
that  her  small  fingers  can  grasp,  and  hold  on  to,  and  push  easily  into  large 
buttonholes. 

"The  sleeves  will  be  of  the  raglan  type.     They  will  never  bind  around  the 
armhole,  no  matter  what  acrobatics  she  performs . 

"And  there  will  be  no  tight  bands,  or  elastics,  around  her  legs.     The  legs 
of  these  rompers  will  be  gathered  in  a  little  at  the  side,  to  suggest  bloomers, 
and  they  will  be  finished  with  bindings  loose  enough  to  slip  far  up  on  Mary's 
sturdy  legs,  as  she  plays.     The  neck  will  be  faced  with  a  fitted  piece  of  plain 
rose  zephyr  gingham,     Ho  collar  to  flop  up  in  her  way,  and  get  mussed,  and  untidy 
looking, »  she  explained. 

Then  I  ventured  to  ask:     "'where  did  a  Menu  Specialist  get  all  these  ideas 
about  children's  rompers?" 

"From  the  Bureau  of  Home  Economics,  Aunt  Sammy,"  she  replied.  "Any  body 
can  have  one  of  the  romper  leaflets,  with  pictures  of  these  easy-to-make ,  easy- 
to-wear  garments,  for  children. 

So  I  left  the  Menu  Specialist  to  her  sewing,  and  came  away  with  this  menu. 
So  many  requests  have  come  for  dishes  seasoned  with  curry,  that  Vegetable  Curry 
heads  this  dinner.     Here  it  all  is  -  Vegetable  Curry,  Buttered  Beets,  Dill 
Pickles,  Orange  Gelatin  with  whipped  Cream. 

Orange  Gelatin,  by  the  way,  is  another  hasty  pudding  for  a  busy  day.  It 
takes  only  a  few  minutes,  to  prepare  and  mix  the  ingredients  for  Orange  Gelatin. 
Then  the  jelly-like  nature  of  gelatin,  plus  cold  air,  does  the  rest.     A  recipe 
for  Orange  Gelatin,  made  with  the  fresh  juice  of  oranges,  is  in  the  cookbook. 
Better  send  for  your  copy  of  the  cookbook,  while  there  is  still  a  supply. 

For  the  Vegetable  Curry,  you  need  nine  ingredients: 

1/2  cup  rice  4  tablespoons  butter 

1  cup  diced  onion  1/2  teaspoon  salt,  or  to  season 

1  cup  diced  carrots  1/4  teaspoon  curry 

1  cup  fresh  or  canned  peas  2  teaspoons  Worcestershire  sauce 

1  cup  diced  celery 
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Now,  see  if  you  have  nine  ingredients,  for  Vegetable  Curry.  (Repeat) 

Wash  and  cook  the  rice  in  three  pints  of  boiling  salted  water.     Drain,  and 
let  it  stand  over  steam  until  the  grains  swell  and  become  separate.     Cook  the 
vegetables  in  a  small  amount  of  water,  and  just  before  removing  from  the  stove, 
add  the  canned  peas,  or  if  fresh  peas  are  available,  cook  them  with  the  other 
vegetables.    Use  the  liquid  from  the  vegetables,  and  add  the  salt,  curry,  and 
sauce.     Make  a  ring  of  the cookedrice ,  place  the  vegetables  in  the  center,  and  pour 
over  them  the  liquid  mixture.     Serve  very  hot. 

This  is  all  of  the  Vegetable  Curry.    Now  I  am  going  to  give  you  a  recipe 
for  Marble  Cake,  which  has  been  requested. 


Ten  ingredients  for  Marble  Cake: 

1-1/2  cups  sugar  3  teaspoons  baking  powder 

7/8  cup  butter  1/2  teaspoon  salt 

3  eggs  1  teaspoon  vanilla 

3  cups  sifted  soft-  1-1/2  squares  chocolate,  melted 

wheat  flour  2  tablespoons  milk 

3/4  cup  milk 
(Repeat) 

Cream  the  butter  and  sugar  together,  and  add  the  well-beaten  egg  yolks. 
Sift  the  dry  ingredients,  and  mix  them  alternately  with  the  milk  into  the  butter - 
sugar-  and-egg  mixture.     Add  the  vanilla.     Divide  the  batter  in  half.     To  one 
portion  add  the  melted  chocolate  and  the  two  tablespoons  of  milk.    Divide  the 
well-beaten  egg  whites,  and  fold  one -half  into  each  portion  of  the  batter. 
Grease  a  tube  pan.    Place  one-half  of  the  chocolate-flavored  batter  in  the  baking 
pan,  and  cover  with  a  layer  of  the  yellow  batter.     Over  this  pour  the  remaining 
chocolate  batter,  and  then  the  rest^of  the  yellow  batter.    Bake  the  cake  for  one 
hour  in  a  moderate  oven,  at  a  temperature  of  350°F. 

To  repeat  the  menu:    Vegetable  curry,  Buttered  Beets,  Dill  Pickles, 
Orange  Gelatin  with  Whipped  Cream. 
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